INTRODUCTION
Selection for growth rate in broilers has been, and is still, very successful. It has led to increasing body weight at a given age so that animals can be slaughtered younger. Increasing the meat yields of the carcasses and more specifically in poultry, that of breast meat is of particular interest. However, while birds with increased growth rates have generally heavier muscles, they also have more abdominal fat (Dunnington and Siegel, 1985) . This characteristic is not required by poultry breeders, but is consequently of interest to improve the breast meat yields of the birds without increasing their fatness. Ricard et al (1994) reported that it is possible to select animals with a higher breast meat yield and less abdominal fat. Although this study offers interesting data for the grower or the geneticist, no details are given on the meat quality of these animals. It has long been demonstrated that many characteristics of the muscular tissue could be associated with meat quality (Ashmore, 1974; Dutson and Carter, 1985) . For instance, the metabolic type of the muscle fibres is associated with the colour of meat (oxidative-red, glycolytic-white), its tenderness which is also partly a function of the diameter of the muscle fibres (Crouse et (Stephan et al, 1990 ) of these fibres also influence some of the parameters of the postmortem transformation of muscle such as pH decline, drip loss and meat colour (Henckel, 1992) . The aim of this study was to compare some properties of muscle and meat from two broiler lines which were selected divergently for their breast meat and abdominal fat yields.
MATERIALS AND METHODS
Twenty animals (ten from each line) were randomly taken from a selected line (called Y33) or an unselected line (called Y11). The Y33 line was selected through eight generations for high breast meat yield and low abdominal fat. The animals were given access to food and water ad libitum throughout the rearing period. At 7 weeks of age, the animals from both lines were weighed and then stunned and decapitated. Prior to slaughtering, approximately 2 mL of blood was taken from their wing vein to obtain plasma for creatine kinase (CK) determination using the methods described by Mitchell and Maxwell (1994 (1982) . Type I fibres were identified as being stable after acid preincubation and labile after alkaline preincubation, while type II fibres were labile after acid and stable after alkaline preincubation. To rule out the possibility of artifactual differences resulting from the histochemical procedure, muscle samples from both lines were put on the same slide during the preparation. Percentages and mean cross-sectional areas (CSA) of each fibre type were determined using a computerized image analysis system (Lefaucheur et al, 1992;  for details see Buche, 1990 
Statistical analysis
The effect of the line on the various parameters was tested using a one-way analysis of variance (GLM procedure of the SAS system, SAS 1989).
A Duncan test for multiple mean comparisons was used (SAS, 1989) to determine whether the variations of the meat colour during storage were significant.
RESULTS
Body and muscle weight (Yamashita et al, 1976; a,b) that the age, rather than the size of the animal was the major factor affecting meat quality. This factor has an effect on taste parameters (particularly tenderness, flavour or juiciness) but not really on drip loss, pH or colour. Nevertheless, some authors have reported that the selection for increasing muscularity could modify the colour of the meat during its storage at 4 °C for a few days, especially in turkeys (Kropf, 1993 Many studies have been performed on animals with different growth rates, and they generally conclude that increasing growth rate induces dramatic changes in muscle weight and yield. The difference in muscle mass is generally explained by an increase in the CSA of the myofibre. This radial increase is generally associated with an increase in the total number of fibres (TNF) (Moss, 1968; Hooper, 1978 (Remignon et al, 1995 in the chicken; Fowler et al, 1980 in the quail).
In poultry, the quantitative changes observed in the muscle organization are generally not associated with modifications in the muscle fibre typology (Aberle and Stewart, 1983) . In contrast, in mammals, Ashmore (1974) (Brackenbury and Holloway, 1991 ) .
These differences in the global typology of the SART muscle result in a major difference when comparing the present results and those obtained with animals with different growth rates. In this latter case, it is generally reported that the major difference between slow and fast growing birds is the size but not the type of the different myofibres (Horak et al, 1989) .
In conclusion, it should be noted that increasing PM muscle mass and yield does not influence the muscle organization and its associated meat technological parameters.
Nevertheless, little differences have been found in the typology of one thigh muscle, and if this drift towards a more glycolytic character could be confirmed in other muscles, it could result in a whiter meat. Moreover, the myofibre typology drift could also reveal a major modification of the postural attitude of the selected birds, as could be suggested in the twisted leg syndrome often observed in modern fast growing broiler strains.
